. This is the only dietary fiber method that allows accurate measurement of all dietary fiber components, including resistant starch and nondigestible oligosaccharides. AACC Intl. members were present at this meeting to respond to specific questions from delegates. At this meeting, many of the other AACC Intl. dietary fiber methods, including those for particular dietary fiber groups or specific dietary fiber components such as b-glucan, fructan, and resistant starch, also were accepted as Type I, II, or III methods.
AACC Intl. remains active in the areas of dietary fiber definition, analysis, and formulation in consumer-friendly food products. In fact, a new workshop, Cereal Chemists Working with Fiber, will be held during the upcoming 2011 AACC Intl. Annual Meeting on Sunday, October 16, from 1 to 4:00 p.m. This workshop is designed to provide a detailed overview of the evolution of fiber methods, emphasizing recent developments in methodology, definition, and labeling of dietary fiber. Workshop speakers include myself, Jon DeVries (Medallion Laboratory), Edward Souza (USDA-ARS, Wooster), and Susan Gebhardt (USDA-ARS, Beltsville). We look forward to seeing you at this year's annual meeting-our association's hub for bringing together researchers from across the globe to address these cutting-edge issues and more.
